
S  T  A  R  T  E  R  S
Lobster Bisque   15.95   

lobster crouton, fresh chives

Citrus Salad   14.95 
orange, tangerine, blood orange, pink and grapefruit, lime, red onion, 

radish, grape tomato, baby arugula, watermelon radish lemon dijon vinaigrette

Pesto Portobello Soup   12.95 
pesto cream swirl, mushroom pastry, vegetarian, gf

Hot Garlic Mussels   18.95 
mussels sautéed with garlic, olive oil, crushed red pepper, plum tomato white wine, fresh parsley, pecorino

House Salad   12.95 
(add chicken 8    add shrimp 12) 

romaine, radicchio, carrot, cucumber, tomato, red onion, chickpeas, radish, balsamic dressing

Burrata   23.95   
watermelon, baby arugala, tomato, basil oil, balsamic glaze, dried fig

Caesar Salad   13.95 
(add chicken 8    add shrimp 12) 

grape tomatoes, parmesan, house cut croutons

Oyster Point Crabcake   19.95 
jalapeno slaw, sriracha ranch

Oyster Point Baked Oysters   19.95 
havarti, bacon, spinach & leeks

Golden Fried Calamari   19.95 
sweet or hot marinara

Tuna Tartare   20.95 
marinated tuna, avocado, pickled cucumber, sweet chili coconut sauce

Chicken Quesadilla   17.95 
pepper jack, pico de gallo, guacamole

Macadamia Hummus   16.95 
watermelon radish, olives, celery, pineapple, pita vegan, gf

R AW  B A R

Oysters   3.95 each
cocktail sauce and lemon

      
Shrimp Cocktail   4.95 each

cocktail sauce and lemon

Clams on the Half Shell    2.95 each
cocktail sauce and lemon

05/26

PR IX  F I XE  LUNCH
$26.95

coffee or soft drink included

F I R S T  C O U R S E

Carrot Ginger Soup
gluten free / vegan

House Salad
romaine, radicchio, carrot, cucumber, tomato, red onion, chickpeas, radish, balsamic

dressing

Caesar Salad
grape tomatoes, parmesan, house-cut croutons

Pistachio Hummus
grilled pita, olives, celery, carrot, pomegranate, peppers

Oyster Point Crabcake | additional $2
jalapeño slaw, sriracha ranch

Baked Oysters | additional $2
havarti, bacon, spinach & leek

S E C O N D  C O U R S E

Chicken Salad Club
house-made chips

Steakhouse Burger
black angus chuck, brisket & short rib blend, peppered bacon, sharp cheddar, onion rings

and fries

Black Forest Ham and Brie Melt
honeycrisp apple, fig spread, marble rye, sweet potato fries, mustard dip

Eggplant Panini
crispy eggplant cutlet, tomato, red onion, baby arugula, asiago, balsamic glaze, nut-free

pesto focaccia, fresh greens

Shrimp & Gemelli Pesto | additional $4
sun-dried tomato, creamy pesto, pecorino crunch • nut free

Fish & Chips | additional $4
tartar, lemon, coleslaw

T H I R D  C O U R S E
Gelato • Strawberry Cheesecake • Cappuccino Mousse Pie

cappuccino mousse pie is gluten free


